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PUEDLNG SULLARINE CRIWS

[ Folluving is the translation of an erticle by
uoloncl L. Stroganov end uapta;ﬂ 7. Koslov, guu?;bd?&

in the uﬁcu&&ﬁ‘lﬁ“&k & neriodical fyl i Znabzheniye ?Q
Sovatskikih vonruzhonuaykn-sSil (The Roar and Jreovision- ‘
ing oi ~ovaict Lrmed s'orces), ic 12, Dec, 1967, pauses - .

-

£3-45, 7

~Jize specilic conditions of living on submarines requxres
tha carrying out of a cezglax of ‘measurcs for preserving the ! health
?L&kanantkin&ﬂg tho work capacity of personncl. Ono of these
men3usss is the rational e¢&anizat;onl0L feeding, 1In our fleat,
o certnin amount of oxperience aas beon accwmulatcd on the gu§p¢y‘
ing ol submarinss with provisions at bases, and 2lso the organiza

-

tion cof fceding crews on longthy trips.

2crsonnel on subiiarines which are on a voyage receive a
digh=c1lorie ration. £ wide ascsortment of products maxes it pos-
cinle to gropare tasty and diverse foode In order that theso
ca“4;i-i§ias arc transformed to lilc the collective of speeiallsts,
2l wuure vases and on submArines have to work hsr&. - This task is
ladorious and requires knewledga and skill. 4,»,

) Pior to ihe degarture o;' »gubmarine on'a pralcnged voy2ye
L7 f-TQ <uys) our isads .of the ration supply and medical services .
coiiplle 2 glan for the ﬂugplving of ‘rations and the arganlz“tlcn

ox zcuainu. ;uk;nh part in this are the conmander of the submarine .

S b SCeond in command, t&? surgeon, and the senior cook-instruc-
tore e ,lun, aevend;nb on the duration of the voyage and the
Coru~waons Jor tie storage of rations on the subnmerinc, reflects

.o WLlloving peoblems:  the ratio vetween frssh and cannedé- products
an ot tagsl re:erves of ratione; ciwice of items based on desig-
nitlon; ‘scguence ol cansurgtion ef items; tapa of packaging for
Q““Q-Ansdb the items at the siiore base; period and gsquance for
loading tie rations on tihe suip.

un sabmarines, where there ic a shortage ol refrigerator
u“;tu, cor increasing the roirigeration capacity as : rule two
arainary reirigerators are set up.

an cunnection with certa;n peeulzarit;es of ;ceé;nﬁ on trips
%o southern latitudes, up to 50% of the herring which is usually
uur_,‘u 42 repluced by vegetable snack and fisii prescrves in
toia’ o sQuee ond in their own juicc. 4ll the remaining items
ape cmon on aor the entire trip; ‘
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Gonuidering how'importnnt fresh commodities are for tho pro-
paration of high-ouality food, the submariners take mcet, Iish,
9533, pototoos, and. frosh vogotables  for the maximum \05:;“19

‘poriods. Replacemont of these items with canncd goods is wene
jcnly in tho case whcn it is ;npoasible to guarantee thoix

UtU“‘-‘L‘.U [

-

“How it has oeen c~ta~"isnnu that on.submarinor ‘t-., SuvulQ
be suppliod in tho following csscrtmonts: groats - 2o lusr than
four and macaroni goods .= .no-less thau throo ;tc,c,-u.“ur rott
, preuor cs = five items with the compuloorv inciusion ov. iccerves

in tomato sauce, in their -juice, and in 0¢1, conned iraivs =
threc ;tosm, aneclk vegetable. pre»crvew - Jive itoms. ,“o ne b'onlv
raintein tihls assortment as m¢n1mun, but’ 1n RNy Chnul erMaldul” ul",
oxceed tho ostablished norm. For examplo, moat in intuca ¢ Ll
ship in approrximately. the following ration: cuts oif pork = L3
beei - 305; mubton - 10p; poultry = 10i. Only recenily Srecered

cannod goods are supplied, and potatoes, vubutablg,, and Lfradlus
aro curo;ully sorted out. . _ L

in racent years thcro hes been oona*durao1u dueroverwnt in
the packing of products to bo used for [edding Suvsarinors. livwe
ovor, often there are cases whon the rations wvhiich ure “CLO*.»J
from industry are in containers which are not suitable ier alstri-
bution and storage. Therefore, packing and repac} ing of such pro-
aucts (cxeopt potntoes, Lresh vegetables, mont, wnd bread) wo ,
organized at tho fleot ration supply dump. Pctatoco, Qresi vegu-
tablos,»und moat are packed at warchouscs et sunorc buceu.

Bread for prolonged ,torage (alcohol stura*¢26txun) in Lokod
and wra.ped at the fleot bakery. iach loaf 1s wranpod lu Lilirr
paper, sterilizoed with a]cohol, and packed in au ;hu;v¢uua‘ caciot
nado of golyethylenc £ilm, tho neck of which is fusods Wiw ,arculs
with Lread 2re nacked in cardboard boxes. Thodr voenus &ru clusud
and the scams are glued with w&per tape, «in cloctronmochanicnl
press uas Lwen designed and made for fusing the polyothylunu
prclzetis,. . : .

-uur, grozts, rice, mauarnn; items, dry f.u;.u, PTRRYRIY
Ir;w‘"o raevduicts are paclked in papor ‘1ckut3?'e; Ling =2 kye Tho
rap L b t
£illed juc”uts arce glued or fastoned with meta7 Ll»my ~nd packoed in
prroup inc-ets made 1on pOl"ut“"l.hu Silde T wechs o0 the paclhelo

or ;nscrt" aroe fuscd. “han ths packets with Lhe rroducts o
packeé in chadaboard bomes, auch pacliing mrotects Lheor Qe the

ponctration ol molisture and olorlierecus vapors, waicii 1z ol gront
luportance under conditions on a cubaarinc.
Zefincd cugAr in pactages and nloo inekegud tulenroni Lbor.

are nlaced in ygroup polyctiylenc insorts 2ud then Ll cardbourd ueXca.
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Salt and mustard powder, which are packed in “anar Tuckngos, are L ai
then glauc& in ccnta;nara maﬁa {rom pelvathylene awf' agkcg in”baxes.n,g.

lteu 1crrmn§, sauerkraut, piczla& sticunbers arc. *';;w“¥ to

the *ubmar;nes in 15=~liter casks or in tin poize 1t o Necessady
tq note that during the loading of these pruducts inio easks en the
submarines a spacif ic odor is spyread tnrcugncat ALl the gcompartmentse
It is proserved durinyg the entire voyage, sineo the vupdy reelngen
are presorved until the end of the trip. ¥u concluer tinton sub=
marines thase vraducts should be gupslic& in tin ya* : ~

ﬁa Pack eggs in carabsard boxos v;th 5 c“zae L“ o qu or
350 egzs with a tuborous lining, and vepuetable eil ia shirrcd in
10-20 liter aluminum tanks, OSunflower [T/ 3‘1, Laozen ot dn
j&rs, and fish filet arc not resacked, wacn ucliver:d ﬁﬂ'ﬁ&%“'-
rines, lunp meat is removed. only from the isothiouimic uﬁﬂ.“*.u
and bulk and semibull meat 1s cui into nriccés Vulgulng Tel i,
which are packed in cardboard boxes with ofutiangs Loy cenlilation.
Snmoked meats, thoroughly smoksd and semismoled Srusngen, dnd
smokod [ish are wrapped in oil paper and packuld in cﬂru.gqrd Loaos
with oponings for the circulatien of a;r.

Brca&, §etatoeg, and Ifrozh vegutasles are sup, lied in gpeedind
- sacks made from cenvas. During short trips to scr jetatoer can bo
storcd on submarinesz in these sacks, tut on long . tri i it an bLottep
to have them in wooden box=-coops with & capucity of 33-3& ng un
somo chips wooden boxes are mounted in the cenjpurtrents.  Thosno
boexcs have a capaclty of 200-400 kg oache. Thusa, on the gauirine
where thc senior cook-instructor is Chiefl fattg ulficer Fe ivivbov,
in the lirst compartment betwoen the torpcdo tubo:n S two boXen with
a capacity of 400 kg oach are set up prior to n voyapue Thin unde
iy pouniblu %o provide frash petatees ;ar the srcw of fnn w1 Lor
toc cntire voyage. :

un zuwiarines they endeavor to accomodato Iruuucts witl: a
corolusration of thelr oh* icnl chenmical »ronurilcss Jdut all tho
R u”u“?*? caanot bo conteined Lu the rotion SLorertiae | Whuro-
Learn, d*sbmxha, aard tack, S000148 [Emaii drincd arﬂazu:~/, orend,
povatece, and vegetablen are placed in the courtiniz, Vv pdve |
cpreanl pttonbklon, to the corrcet stowage ol Jeouucts In *a;rifsrn?cu
Grov o, pwivasaon atereree.u, and elso in tho e, entignis, DA
1Sl Accuer Lo them , rales it poussible to ;“.¢‘¥ Lorr L0=duy
X viasburs Dlen, and gunrsatews the pregparation ol uoveloc D000

ai Lio crpunization of aigi=uunllty fu“hlﬁb maici, uy, onds on
e aectors und e coels on the subiariaee Tl tnke nrt in

e nlin, e 2lun Jer is“u‘nb e - VOYLLu, Lor plmnning, involiecun

. . el "
and . ocerticnent of Jendle an addltlon b tillen, the usetes cone
£1rols L nunlily ox Lo ratlions, taodr ctiwnge, tid nlne they
i troamnllihy oo bt Lercus a0 tud WY oeh dees wmeaad Lelon e to

. - s - . * ~ T - N e * . oo~ Lt
fhar wechors wLore S ulauliCu, hon = log, My a siall LU 40w, Lliile
st

sanwady, Lottt RS OLUTAGCrT e el oLy, e nCaePagan, ard ollierde
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<0 dtpertant role belongs to the senion
Ho wil) alwars romembsy this,
koowlad;;.w and practicul skilis
BuOTo buge,
in practicsl
and v, Gukoy,

cool-inustructor,
For improving tho specinllized

ol cooks wou conduct classes at
Graat sucgesses were achloved in these vclaases and -
work by scnior cook-lnsuractoys Ve blgas, F. Korobov,

®

Tasty food is urcpared by scnior cook-instrucstor V. Gukov,
Fhoto by Viarvant Officor Yu. K

amonetskiy,

Taey conscicntiously cipive Lor fulrilld:

rent of their servico obli-
gatlon, They

Jeopare tasty and diverse dishes,

un the sulmarines whnoie they serve, during veyngea the Io0oa
is pre.areq daliy accoruing to o ration-anportionment rlan. Puis
taltcs into ¢onsideration the desires oi the Porsonnovl, thoe ¢ondia-
tions ol the trip, and the types of products, Ho matter Low
airrieult the situation the submariners are ensured n wall-roundedg
{foeding, iict feod is put out for breakfast, dinnex, and Supper,

an our fleet: it became the sule to appor-cion the dalily norm
of pProducts Rczording to caloific

C value in the Lellowing mannor:
breaklest 20-T¢,., dinnor S1=%4%, s

upper 2-23%, and cvening tes 15174,
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Ior breazrast ve usually isque plum saed ail, nsat «nacks, cheese,‘>55ff*

© “egus, eocy to prepare ot .meat dishes, wmacaroni items, milk
j scrr;dbe, and hct drinks (tea, ccffee, cocoa)e .

, For &inner and suppar vie have a ‘¢old snack (mxxed ~alaa,
lettuce, herring with garnish, vegetable snaclk’ proserves, atc;),
the first and second dishes, and in the third - stewed ;ra;,,
kissel [jelly-like dish/, fresh fruits or fruit juices; for -
- ovening tea - anack ltems, pastry, soosika, Jam, rclls ané uung,
Irezh frults, not drinks, -

ﬁa*urally in southern 1atznudes the reg;wan or feeding is
different. The hign temperature and air hwnidity increascs thirst, .
- chanpes the taste senses, and reducos appetite. This circunstance
- roquires the appropriate selection of products and their place-
ment in the menu, and also a different assurtment of prﬁ;arod
‘dishes. At incressed air temporature thore is valuc in milk soups
and pcrridba, vogetablo dishes, cold soups (co0ld kvasc soup,
beetroot soup, frult soup),.a la carte dishes of nonfat mout,
frosh fruits, jJulces, mixed salad, kissel. The. reqa;rowent Lop
fatety itens, salt products, and braad 1 raﬁuue&.;t ~

There, waare utrée 2ttevtian 13 paid te attcrn&l conditions
which influenco a chanye in taste and the neceds of the subiariners,
tiiere will nover bo complaints -about the food, the- garsanncl will
always uave 4 high work capacity and a ‘good att;tuds, an& th;s
-uns a [nvoravle ;nfluenca on camnat tra;ning. f S

. .
oy

Zf?ransiatar*s note. On Ddage 5 the word sunflawer should be plum
sceds din the original article the Russlian word was illegible and

it only devoioped subsequently that this should be plum sced ealﬂ;7

Se
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